
Event Menus



Private Dining & Large Party
U P  TO  5 0  G U E S T S



P R I X  F I X E  M E N U

S E R V E D  F O R  T H E  TA B L E   |   3  S E L E C T I O N S  $ 1 0 5   |   4  S E L E C T I O N S  $ 1 2 5

P L AT E S

Ch icken  S ouvl ak i  Skewer  sumac onion, tzatziki GF

Open  Faced  Lamb P it a* heirloom cherry tomato, tzatziki, herb

Gr i l l e d  Sk i r t  S t e ak* crushed potato, arugula GF

Tar tu fo  F l atb re ad  black truffle, ricotta, parmesan cream sauce VEG

Sh r imp  S corp io  orzo, tomato sauce, feta, calabrian chile, fennel

Koft a  Skewer  spiced beef, sumac onion, tzatziki

Roas t ed  Bran z i no  Acqua  Pazza  fennel, kalamata olive, capers GF 

M E Z Z E

Whipped  R ico t t a  marinated figs, urfa honey, wild oregano, pita, crudité VEG

Hummus  olive oil, za’atar, green zhoug, pita, crudité V

Kopan i s t i  spicy whipped feta, aleppo honey, pita, crudité VEG

Bacon  Wrapped  Dat e s  marcona almond, medjool date GF

Greek  S a l ad  marinated tomato, feta, red onion, kalamata olives GF VEG

Parma  F l atb re ad  prosciutto di parma, mozzarella, arugula, genovese, basil pesto

Mant i  Dumpl i ngs  spiced beef, greek yogurt, crispy garlic & chili

Sp icy  Tuna  & Cr i spy  R ic e  sriracha aioli, sweet soy, fresno GF

V EG E TA B L E S

Moroccan  Roa s t ed  Ca r ro t s  harissa, pistachio, feta, aleppo honey, herbs GF VEG

Spanakor i z o  greek spinach rice, scallion, dill, sheep’s milk feta GF VEG

Bro cco l i n i  d i  C i c c io  chili crunch, lemon GF V

Cr i spy  Gre ek  Pot ato e s  lemon, oregano, tzatziki VEG

Sumac  Yams  rose petal harissa, sumac date glaze, whipped labneh GF VEG

D E S S E RT S

Lemon  O l ive  Cake  lemon curd, blackberry compote, whipped labneh VEG

Basque  Chee s e c ake  vanilla crema, luxardo cherries GF VEG

Bak l ava  phyllo, pistachio, honey VEG

Choco l at e  Ma l ab i  pomegranate rose syrup, pistachio, coconut cracker GF VEG

E N H A N C E M E N T S

Godde s s  of  A l l  D ip s  +18  pp
all six dips served with bazlama, pita & crudités VEG

20 oz  D ry-Aged  Bone-I n  R ib eye* $4 8  pp
arugula, lemon, olive oil GF

Gr i l l e d  Lamb Chops  Greek Sty le* $18  pp
olive oil, oregano, mint chermoula, lemon GF

Choo se  3  o r  4  se l e c t i on s

Choo se  3  o r  4  se l e c t i on s Choo se  1  s e l e c t i on

Choo se  3  o r  4  se l e c t i on s

P R I VAT E  D I N I N G

Par t i es  of  up t o  50 guest s

GF gluten-free   VEG vegetarian    V vegan

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



Reception
2 5  G U E S T S  O R  M O R E



PA S S E D  A P P E T I Z E R S

U P  TO  9 0  M I N U T E S  |  + $ 2 0  P E R  P E R S O N  F O R  A N  A D D I T I O N A L  3 0  M I N U T E S 

Choo se  4  -  $48  p e r  p e r son

Choo se  6  -  $72  p e r  p e r son

Choo se  8  -  $96  p e r  p e r son

Sp icy  Tuna  & Cr i spy  R ic e  sriracha aioli, sweet soy, fresno GF

Turk i sh  Meatba l l s  roasted tomato, tzatziki, parsley

Ca l i fo rn i a  Ro l l  crab, avocado, cucumber, sesame seeds GF

Ch icken  S ouvl ak i  Skewer  sumac onion, tzatziki GF

Koft a  Skewer  spiced beef, sumac onion, tzatziki

Sp icy  Sh r imp  Skewer  paprika, garlic, herbs GF

Veget a r i an  Skewer  seasonal vegetables GF V

Margher i t a  F l atb re ad  fresh mozzarella, tomato, basil VEG

Tar tu fo  F l atb re ad  black truffle, ricotta, parmesan cream sauce VEG

Parma  F l atb re ad  prosciutto di parma, mozzarella, arugula,  
   genovese basil pesto

Bacon  Wrapped  Date s  marcona almond, medjool date GF

R E C E P T I O N  M E N U S

Par t i es  of  25 guest s  o r  more

GF gluten-free   VEG vegetarian    V vegan

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



S TAT I O N S

U P  TO  9 0  M I N U T E S  |  + $ 1 5  P E R  P E R S O N  F O R  A N  A D D I T I O N A L  3 0  M I N U T E S 

Choo se  3  -  $48  p e r  p e r son
Choose 6 - $78 per person

Whipped  R ico t t a  marinated figs, urfa honey, wild oregano  GF VEG

Baba  Ghanoush  genovese basil pesto, smoked olive oil  GF VEG 

Muhammara  red pepper, pomegranate, walnut  GF VEG

Ar t i choke  D ip  za’atar, crispy artichoke GF VEG 

Kopan i s t i  spicy whipped feta, aleppo honey  GF VEG

Hummus  olive oil, za’atar, green zhoug  GF V

Greek  S a l ad  +$8 per person marinated tomato, feta, red onion, kalamata olives  GF VEG

Tabbou leh  S a l ad  +$8 per person ancient grains, dried fruit, preserved lemon vinaigrette,  
   brussels sprouts, butternut squash, pomegranate seeds  VEG

théa  S a l ad  +$8 per person romaine, endive, halloumi, dill, scallion, green goddess  GF

G O D D E S S  O F  A L L  D I P S  Served with Pita ,  Bazlama, Crudité ,  Olives ,  Marinated Feta

E N H A N C E M E N T S

R E C E P T I O N  M E N U S

Par t i es  of  25 guest s  o r  more

GF gluten-free   VEG vegetarian    V vegan

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



S TAT I O N S

U P  TO  9 0  M I N U T E S  |  + $ 2 5  P E R  P E R S O N  F O R  A D D I T I O N A L  3 0  M I N U T E S 

Sp icy  Tuna  & Cr i spy  R ic e  sriracha aioli, sweet soy, fresno  GF 

Ca l i fo rn i a  Ro l l  crab, avocado, cucumber, sesame seeds  GF

Pre s s ed  Ye l low t a i l  &  Avocado  yuzu kosho, crispy garlic, sesame sweet chili vinaigrette

Tuna  Crudo  avocado, serrano pepper, truffle ponzu  GF

Mush room Tempura  Ro l l  king oyster, creamy cashew, shiso, takuan  V

Over  the  Ra i nbow Ro l l  yellowfin tuna, king salmon, yellowtail, crab, avocado  GF

S U S H I

R E C E P T I O N  M E N U S

Par t i es  of  25 guest s  o r  more

Choo se  3  -  $68  p e r  p e r son

Choo se  5  -  $98  p e r  p e r son

GF gluten-free   VEG vegetarian    V vegan

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



R E C E P T I O N  M E N U S

Par t i es  of  25 guest s  o r  more

Choo se  3  -  $48  p e r  p e r son
Choose 4 - $68 per person
Choose 5 - $88 per person

Choo se  2  -  $16  p e r  p e r son
Choose 3 - $24 per person

Ch icken  S ouvl ak i  Skewer  sumac onion, tzatziki  GF

Koft a  Skewer  spiced beef, sumac onion, tzatziki

Tru ff l e  F i l e t  Skewer  onion, truffle butter  GF

Mixed  Veget ab le  Skewer  seasonal  VEG 

Gr i l l e d  Lamb Chops  Greek Style* olive oil, oregano, mint chermoula, lemon  GF

Cas t  I ron  Br i ck  Ch icken  braised fregola, red zhoug  

Sh r imp  S corp io  orzo, tomato sauce, feta, calabrian chile, fennel

M I X E D  G R I L L  Served with Pita and Bazlama

S TAT I O N S

U P  TO  9 0  M I N U T E S  |  + $ 2 5  P E R  P E R S O N  F O R  A D D I T I O N A L  3 0  M I N U T E S 

Cr i spy  Gre ek  Pot ato e s  lemon, oregano, tzatziki  VEG

Bro cco l i n i  d i  C ic c io  chili crunch, lemon  GF V 

Moroccan  Roa s t ed  Ca r ro t s  harissa, pistachio, feta, aleppo honey, herbs  GF VEG

Spanakor i z o  greek spinach rice, scallion, dill, olive, sheep’s milk feta  GF VEG 

S I D E S

GF gluten-free   VEG vegetarian    V vegan

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



Lemon  O l ive  O i l  C ake  lemon curd, blackberry compote, whipped labneh  VEG

Basque  Chee s e c ake  vanilla crema, luxardo cherries  GF  VEG 

Bak l ava  phyllo, pistachio, honey  VEG

D E S S E RT S

R E C E P T I O N  M E N U S

Par t i es  of  25 guest s  o r  more

S TAT I O N S

Choo se  2  -  $28  p e r  p e r son

Chef  At t endant  re qui re d  $250

théa  Sp ic ed  Lamb L eg  Serves 15 - $450 tzatziki  GF

Beef  Tender lo i n  Serves 15 - $500 pepita pesto, saba  GF

C A RV I N G

GF gluten-free   VEG vegetarian    V vegan

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



Beverage Experience



B A R  G U I D E L I N E S

50+  GUESTS  Private bar required |  One bartender per 50 guests required, $250 bartender fee

75+  GUESTS  Tray pass beverages required at start of event

100+  GUESTS  Partial buyout of Garden Bar required  |  Events over 75 guests require per person/per hour bar package pricing

B E V E R A G E  E X P E R I E N C E

B A R  PAC K AG E S

T I E R  2
1hr $42  2hrs $58  3hrs $80  5hrs $110

Tito’s Vodka 
Roku Japanese Gin 

Bacardi Rum 
Teremana Blanco Tequila 

Maker ’s Mark Bourbon 
Johnnie Walker Black 

Bisol Prosecco 
Italy

Oaktales Sauvignon Blanc 
California

Oaktales Pinot Noir 
California

Seppeltsfield Cabernet Sauvignon 
Australia

Coors Light   Corona   Michelob Ultra

T I E R  1 
1hr $38  2hr $48  3hrs $64  5hrs $90

Wheatley American Vodka 
Ford’s Gin 

Sailor Jerry Spiced Rum 
Tradicional Plata Tequila 
Evan Williams Bourbon 

Johnnie Walker Red

Alta Vista Brut Sparkling 
Argentina

Oaktales Sauvignon Blanc 
California

Newton Skyside Cabernet Sauvignon 
California 

Coors Light   Corona   Michelob Ultra

T I E R  3
1hr $50  2hrs $68  3hrs $92  5hrs $130

J E W E L  B OX
C O L L EC T I O N

1hr $100  2hrs $200  3hrs $300  5hrs $500
Grey Goose Vodka 

Tanqueray 
Havana Club Blanco Anejo Rum 

Casamigos Reposado 
Elijah Craig Bourbon 

Glenlivet 12yr 

Raventos Blanc de Blancs 
Spain

Blalok & Moore Sauvignon Blanc 
New Zealand

Tyler Chardonnay 
California

Montinore Pinot Noir 
Oregon

Seppeltsfield Cabernet Sauvignon 
Australia

Coors Light   Corona   Michelob Ultra
Guinness   High Noon

Chopin Extra Rare Reserve 
Monkey 47 Gin 

Appleton 15yr Rum 
Clase Azul Reposado 

Blanton’s Gold TGA Private Barrel 
Angel’s Envy Rye

Macallan 12yr 

Laurent Perrier Champagne 
France

Blalok & Moore Sauvignon Blanc 
New Zealand

Flowers Chardonnay 
California

Maysara Pinot Noir 
Oregon

Sequoia Grove Cabernet Sauvignon 
California

Coors Light   Corona   Michelob Ultra
Guinness   High Noon

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.



S PA R K L I N G  W I N E  G R E E T B U B B LY  M I M O S A  B A R

S P E C I A LT Y  C O C K TA I L S P E R F E CT  B LO O DY  M A RY  B A R

One bot tle serves 10 g lasses $45 per person minimum of 2hrs 

$18 per hour per person afterwards

Minimum of 25 guests ,  $21 per cocktail ,  priced on consumption $45 per person minimum of 2hrs 

$18 per hour per person afterwards

Lou i s  de  Grene l l e  Brut  Ros é  Loire Valley FRA magnum  $150 

B i l l e c a r t-S a lmon  Brut  Re s er ve  Champagne, France magnum  $315

Leg ra s  &  Haa s  Brut  Ros é  Champagne, France magnum  $385

fresh squeezed oj, aperol, bellini mix,  
blood orange-strawberry purée, pomegranate

Espre s s o  Mar t i n i 
house infused pandan vodka, slow steeped coffee, espresso liqueur

Sk i nny  Marga r i t a 
reposado tequila, fresh lime, cucumber, mint, agave nectar

Modena  O ld  Fa sh ioned 
elijah craig, nocino walnut, p.ferrand dry curaçao, demerara sugar, aromatic bitters

Sp icy  Marga r i t a 
cristalino tequila, fresh lime, jalapeño-infused combier orange liqueur

Th i r ty  Love 
haku japanese vodka, st. george basil, grapefruit cordial, fresh lime, sel de provence 

wheatley american vodka, peppercorn tincture, chipotle, sacramento tomato

pimento olives, celery sticks, lime + lemon wedges,  
cocktail onion, salt & pepper

B E V E R A G E  E X P E R I E N C E

All prices are subject to 25% service charge and 8.6% sales tax. Prices and service charge subject to change without notice.


